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Kijou-shu is sake made by using in place of a half volume of water at tome-stage in the preparation of mororni mash. We analyzed six different kinds of kijou-shu which had been aged for 2 to 14.5 years.
It was found that acidity amino acidity absorbance at 430 nm and 280 nm reciprocally correlated to aging time while pH reversely correlated to it. Among organic acids, lactic acid increased from 29.9% of the total organic acid at 2-year-storage to 53.3% after 14.5 years.
It mainly due to the increase of L-lactic acid. Contests of acetic acid and pyroglutamic acid doubled, while those of pyruvic acid and succinic acid stayed unchanged.
Consentrations of most amino acids especially aspartic acid, alanine and serine became higher while those of cysteine, methionine lysine, histidine and arginine did not increase and that of glutamic acid decreased. Sugars were determined with HPLC( Shimadzu Co., model LC-9A), using a gel filtratory column(Shimadzu Co., Shim-pac SCR-101C, 7.9mm i.d. X 30cm). Samples were directly injected to HPLC after filtrating with 0.2kt m membrane filter. Amino acids were determined with amino acid analyzer (Hitachi Co., model L-8500A). Pretreatment of sample was done with deprotein using sulfosalicylic acid solution. Abbreviations were follows:'y -ABA; 4-aminobutyric acid, EtOHNH 2; ethanolamine. , 40, 325 (1976) 
